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AboutThis Guide

This guidecontaingnformationandresources for implementing the U.S. Department of
Agricultureds (USDA) offer ver suNatiosaeSchod ( OV S)
Lunch Program (NSLP), School Breakfast Program (SBP), and Seamless Summer Option (SSO) of
theNSLP. The SSO follows the NSLP and SBP meal patterns. The requirements in this guide apply
to all public schools, private schools, and residential child care institutions (RCCIs) that participate

in the NSLP and SBP.

This guide is based on @Q¥'S reguladns for the NSLP7(CFR 210.10 (jeand SBP7(CFR 220.8
(e)andthdJ SDA G s 1Ofes @msus Seeve Guidance for the National School Lunch Program and tt
School Breakfast Program.

OVS appliesnly to NSLRPandSBPmeals for grades-XK2. The USDA doeawt allow OVSor the
Afterschool Snack Program (ASPpreschoolers (ageg)lin the NSLRndSBP.

Each section of this guide contains links to other sections when appropriate, and to websites with
relevant information and resources. These can beeddnesticking on the blue text throughout
the guide.

The mention of trade names, commercial products, or organizations does not imply approval or
endorsement by the CSDE or the USDA.

The contents of this guide are basethe current USDA regulations and
policy as of the date of this publication. This informatgubject to
changeThe CSDE wilupdate this guide as the USDA issues additional
policies and guidance regarding OMSaP$ e ¢ h e c lOffer Versus |
Serve for School Nutrition Prograwebpage for the most current versiol
For more informatiorcontact Susan S. FidwS., R.D., Nutrition
Education Coordinator, astisan.fiore@ct.g@r 866807%2075.
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CSDE Contact Information

For questions regarding the NSLP, SBP, and SSO, please contact the school nutritiostgifograms
in the CSDE®&s Bureau of Health/ Nutrition, Fam

School Nutrition Programs Staff

County

Consultant

Fairfield County (includes Region 9)
Litchfield County (includes Regions 1, 6, 7, 12, and 1

Fionnuala Brown
8608072129
fionnuala.brown@ct.gov

Hartford County (includes Region 10)
Middlesex County(includes Regions 4, 13, and 17)

Teri Dandeneau
860807%2079
teri.dandeneau@ct.gov

New Haven County(includes Regions 5, 15, and 16)

Greg King
8607136804
greg.king@adov

New London County
Tolland County (includes Regions 8 and 19)
Windham County(includes Region 11)

Susan Alston
8608072081
susan.alston@ct.gov

Hartford, CT 06103841

Connecticut State Department of Education
SchooHealth, Nutrition and Family Services
Child Nutrition Programs
450 Columbus Boulevard, Suite 504

For information on the Afterschool Snack Program (ASP), Special Milk Program (SMP), Child and
Adult Care Food Program (CACFP), Feslit and Vegetable Program (FFVP), and Summer
Food Service Pr ogr aGhldNSBtiiAPjogramwebgaget t he
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CFR

CN

CNP

CSDE

FBG

FDA

FNS

HHFKA

MMA

NSLP

OVS

0z eq

PFS

POS

RCCI

SBP

SFA

SSO

USDA

WGR

Abbreviations and Acronyms

Code ofFederal Regulations

Child Nutrition

Child Nutrition Programs

Connecticut State Department of Education

Food Buying Guide for Child Nutrition Programs (USDA)
Food and Drug Administration

Food and Nutrition Service, UD®partment of Agriculture
Healthy, HungelFree Kids Act of 2010 (Public Law -PBb)
meat/meat alternates

National School Lunch Program

offer versus serve

ounce equivalent

product formulation statement

point of service

residential child care institution

School Breakfast Program

school food authority

Seamless Summer Option of the NSLP

United States Department of Agriculture

whole graisrich
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Overviewél

1A Overview of OVS

OVS is a concept that applies to menu planning and the determination of reimbursable meals for
grades KL2in the NSLP, SBP, and SSIV.Smustbe implemented at lunch in senior high schools
but is optional for all other grad@y/S is optional fothe SBRand SSO. The USDA does not

allow OVSor the ASP opreshoolers (ages4).

OVS allows students to decline a certain number ofdomoonents (lunch) or food items
(breakfastin the meal and select the foods they prefettt0¥S is designed to reduce food cost
and waste. It also alloschool food authorgs SFAs)he flexibility to address student
participation and selection trends to determine what and how much food to prepare.

Table 11 summarizes the OVS requiretsor lunch and breakfast
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1é0verview

Table 1-1. Overview of OVS requirements for gradesk

Criteria

Lunch

Breakfast

Implementation

Mandatory in senior high schoo
and optional for all other grade
levels. Optional for the SSO. N
allowed foipreschoolers.

Optional for all grade levels.
Optional for the SSO. Not allowe
for preschoolers.

Reimbursable
meals

Must offer five componentsiilk,
meat/meat alternat€sIMA),
vegetables, fruits, and graihs)

Must offer at least four food items
from three components (milk,
fruits, and grains)

Required Students must select at least th Studets must select at least threg
number of componentgncluding at least | food itemsincluding at least %2 cu
student % cup of fruits or vegetables, a| of fruits (or vegetable substitutior|
selections the full serving of at least two | if offered) andhe full serving of at
otherfood components least two other food items.
Pricing Priced as a unit (same price Priced as a unit (same price

regardless of number of food
components chosen)

regardless of number of food iten
chosen)

Extra foods

Not credited for OVS

Not credited for OVS

1 A food component is one of the five food groups that comprise reimbursable madlls. i.e.,
MMA, vegetables, fruits, and grains.

2 A food item is a specific food offered within the food componeniay contain one or more
food components, or more thane serving of the same comporéot example, 2ounce
wholegrainbageht breakfass one fooccomponenthat contains two fooitems For more
information refer tooFood Items at Breakfast deation 3.
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Overviewél

OVS Requirements for the NSLP and SBP

OVS is implemented differently for lunch and breakfastever, som OVS requirements are the
sameincluding the procedures for:

1 meeting the meal patteaguirements
1 unit pricing;

1 pointof-service (POS) meal counts;
1 offering choices within compongnt
1 meal identification signage

1 food servicatafftraining

1 ala carte salesnd

1 extra foods

This sectiomcludeguidance on meetitigese requirements.

Meeting the meal pattern equirements

SFAs must plamenugo meetthe NSLP and SBReal pattesifor each grade grougmd provide

all studentaccess to the required types and amounts of itheNSLP and SBReal patterns

require daily and weekly amounts of each component. OVS applies only to the daily meal pattern
requirements.

For detailed guidance on the meal pattern requirereéents,o0 t h e MeDSHaBErONg Guide for
School Meals for Gratizaritlv i s i t t Meal Palt&m3 EbdGradeslR in School Nutrition
Programsvebpage. For information on crediting foods,f e r t o Creditieg SG8nari Chsarts
for the Meal Patterns for Grb2ias tkie School Nutrition Praghms s i t  t GQraditinG SDE 6 s
Foods for GradesH2 in School Nutrition Programvebpage.

Crediting documentation

SFAs must maintaaneditingdocumentation for commercial products and foods made from
scratch. Menu planners should follow the guidance below to ensure that school menus comply with
the crediting requirements of th8LP and SBReal patterns.

1 Use the Food Buying Guide forChild Nutrition Programs (FBG): The US$B@A 0 s
determines food yields and crediting informationthangpecific contribution &fods
toward the meal pattern requiremelisdicatefhiow many servings a specific quantity of
food will provide, what quantity of raw product will provide the amount otoeambk
food in a recipe, and how much food to buy to provide a specific nmezal gaitribution.
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1é0verview

1 Obtain a Child Nutrition (CN) label or product formulation statement (PFS) for all
commercial processed productsSFAs must have a CN label or PFS to document the
meal pattern contribution of all commercial processed foods. Commeresaqutdoods
without this documentation cannot credit.
resources;hild Nutrition (CN) Labeling Prdgraduct Formulation StajemeéAtepting
Processed Product Documentation in the NSABditirth&Besourcese available in the
oCrediting Commeial Processed Products for Grad€d?Kn School Nutrition Programs
secti on o Credititgéoo@MCEENOGS Nutrition Progréregramsvebpage.

1 Maintain standardized recipes for foods made from scratcBFAs must have
standardized recipmt document the crediting information for all foods made from
scra ¢ h. Determine the recipeds meal pattern
to determine the weight or volume of each creditable ingredient in the recipe; and 2) dividing
the weight or volume of each creditable ingredient by the number gfservinThe FBG3& s
Recipe Analysis WorkbolRAW) allows menu planners to search for creditable ingredients
and calculate a recipeds meal p a tCteditngh cont
Foods Prepared on Site for Grades2kin School Nutrition Progratns s ect i on of tF
C S D ECdediting Foods in School Nutrition Progrédrmsgramsvebpage.

Unit pricing

Mealamust be priced as a unit. This meansstbdents pay the same price regardless of whether
they takehree, four, or fivéor more) food components for lunon threeor more food items for
breakfastSFAs must establish one price for a com@etdursable meal in the paid meal category
and one price for a complete reimbursable meal in the rpdoeetieal category.

SFAs may set different unit priiesred pricingjor various combinations of foods offered as a
reimbursable lundr breakést For exampleSFAs could offer a variety of lunch entree choices
(such akamburger c hef 6 s s durkaydandwiglaasdsetfiffesentuna pricegor each
type of lunchHoweverallstudents, including those eligible for free and regucedneals, must
be allowed to select any reimbursable Meals with a higher unit price must be available at no
cost for all freeligible stueints. For reducesligible students, the unit price cannot ext@ednts
for lunch or 30 cents for breakfast.

Point-of-service(POS) meal counts

The POS is the point in the food service operation where school food service staff can accurately
determine that a reimbursable free, redoigegl, or paid lunch has been served ttigible child.
SFAsshouldensure that school food service staff know how to identify reimbursasieitmeal

OVS and provide training on recognizing reimbursable ah#&adsPOS-or more information,

refer tooFood service stafftrainiig i n t hi s secti on.
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Offering choices within components

The USDA encourages SRAgive students various options
of entrees and other menu iteswch as fruits and
vegetablesand regiresa varietyat least two different kinds)
of milk choicesréfer tooMilk Variety i n s €hest i o |
increases the likelihood that students will select the foods
beverages they prefer, which increases consunmation a
reduces waste. However, it is important to recognize that
offering a variety of choices within the food components
(lunch)andfood items(breakfast)s different from
implementin@®VS For examplef studentsare requiretb
select choice fronevery componenthe school isot
implementingVS OVS allows students to decline some
food components (lunch) or food items (breakfast) entirely

SFAsdeterminef the lunch and breakfast memil$ offer varietyand how much a student may
select. SFAs may offer more than the minimum requirafrteetseeklymenu does not exceed
theU S D Adietary specificatiofsutrition standards) fealories, saturated fat, trans fat, and
sodium For examplea breakfast merfor grades KL2could offer four “4cup servings of fruit and
allow studemstto select three or four servingbjch is more thatine minimum requireticup
offeringfor each grade group

SFAsmust indicate what choices or combination of choices students may select for a reimbursable
meal Signage must Inear or at the beginning of the servingpiner to thePOS andlocated on

the serving lineear each food compongas applicable. Thpsevents unintentional purchaséa

la carte items and helfjudents choose a reimbursable.fReaimore informatiorrefer tooMeal
Identification Signage thigsection.

For exampldpr grades42 at lunchSFAsmaychoosdo offertherequired upof the fruits
component aavarietyof ¥2-cup fruit selections and allowdsnts to choose two servingse

cafeteria signage near the feotmponent must indicate that students may sekectrtwo ¥>cup
servings of fruit with each mé&diis provides a variety of food choices and shows students how to
select agimbursable lunch.also constitute®VS because students may choose to eéwdin

fruits componengntirely otake one or two *up servings from the fruits offerdidbte: Sudens

who declinghe fruits component must select at least ¥z cup of vegetables.
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Meal identification signage

Studentsnust be able to identify what constitutes a reimbursablSigeadie and menus must

provide clear information about allowable choitesinformation is critical to help students

choose reimbursable meals, and successfully implemeSHFASBust useneal identification

signage to instruct students on how much food to select from each component for a reimbursable
meal, basedonthedailye n u 6 s p | aforreacldgrasleegroupi n g s

TheHealthy, HungeFree Kids Act of 201(HHFKA) requires
that sgnage must be near or at the begirofitige serving line
prior to thePOS andlocated on the serving linear each food
componentas applicabl&) prevent unintentional purchases of
a la carte items and hetpdents choose a reimbursable.meal
Thisrequirement applies to all schools and institutions,
including those that implement farsilyle meal servideor
moreinformation refer tooFamilystyle Meat&s i n t hi s
andsection 5 otheC S D Bviersu Planning Guide for School Me¢ |
for GradeslR. :

TheCSDErequires that signagegardingvhatandhow much

students can take must be locatedl applicable pamtse %2a®do0¢
serving linevhae the food components are availdde. ®9 aae
example, if a high school offers fruits and vegetablesup Y2

servings and allows students to select two servings$sadiriiali %f&( v
two servings of vegetables to meet the requaep derving, Tm\ﬂ “ - '
the cafeteria signage must clearly communicate that students %la"\
mayselect up to two servings of fruit and two servings of R——————
vegetables with each meal. This signagéataisithe on the "

sewing line where theuit and vegetable optioase located i ————

SFAsmay chooskow to identify the foods that are part of reimbursable, inaséd on their

facilities, layouyand other considerations. Some examples of acceptable signagednalude
boads,posters, signs, labhaadtable tents. Providing detailed information about the food
components, such as identifying the vegetable subgsaopsequiredutis an excellent teaching

tool. The CSDE strongly encourages SFAs to provide detailed information on food items and
choices whenever possible, within the constraints of the menu and serving line. This helps promote
the school nutrition programs and makes it easier for students ttanddetactly what school

meals includd.able 12 shows somexamples of menu signage
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Table 1-2. Examples of menu signage

Choose 2 fruits (' 0
Choose 2 vegetables 3 ¢ip

MENU
Choose 2 fruits <%
(0]

Choose 1 fruit
and 1 juice ¢

Lunch ME NU
Choose 2 fruits &/ ‘
Choose 2 vegetables Ry Py
Choose 1 grain §
Choose 1 meat/meat alternate @iy,
Choose 1 milk @;“g

MENU |

Choose 1 fruit (' ‘ ’

|
|

Choose 1 or 2 vegetables |

Rrdiy |

¢
Breakfast ME NU

Choose 1 milk @#E
| Choose 1 or 2 fruits &/ 8
Choose one of the following:

2 servings of cereal @ @

1 serving of cereal and 1 serving of toast ¢

2 servings of toast

-

Menusare not requireth itemize specific portion sizes or food itésush as the vegetable
subgroupkif thisinformation idisted on thes ¢ h goduétien record$or example, a menu

may dailysatadbard6 of r ui

t

choice, 6 or

ovegetabl e

includes afbod itemsand amounts served, and the school has appropriateetidation on file,
including Child Nutrition (CN) labels, product formulation stateystaridardized recipesid

nutritioninformation.For informatioron the documentation requirements for school ynefeds
to section Df theC S D BVierau Planning Guide for School Meals fakZsrades K
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